It has been found that infestation takes place in the field, in the packing house, in the warehouse, and in the grocery store.
PROCESSING DRIED FRUIT.
Dried fruit from the bins of the packing house is usually quite dry and not particularly attractive or appetizing in appearance. In order to improve its texture so that it will pack well and be attractive to the consumer, it is processed.
In Table II It also prevents the evaporation of moisture from the fruit, and thus for a long time preserves the fruit in the same moist condition in which it was packed. Plate IV, figure 2, shows two bricks of figs packed October 1, 1913, and opened April 16, 1914 . The brick on the left was put up in an ordinary carton, and, as will be observed, it was dried, sugared, and became infested, while the one on the right, which was put into an ordinary carton, but sealed, is in practically the same condition as when packed. These two bricks were kept under the same conditions; in fact, were in the same box. From the foregoing data it is evident that fruit properly packed in sealed cartons will be protected from infestation and will remain in a moist condition much longer than when packed in an ordinary carton or box.
OTHER SEALED PACKAGES.
In an attempt to find a small and attractive package for their fruit one packing company in California evolved a round carton with a cover that fitted over the end like the cover of a baking powder can, as shown in Plate IV, figure 1. A printed label pasted around the edge of the carton formed in experiment a very effective seal. This carton appears to be satisfactory for small packages, but the shape is such that more room is required for shipment than is the case with the square package, and it is not as practical for the larger sizes.
When objections to the inner seal were presented the writer immediately investigated other possible methods. Among several which were suggested, the use of a waxed sealing paper wrapped around bricks of fruit and sealed with a hot iron seemed very promising. 1 It was found that bricks of apricots, prunes, and pears up to 10 pounds in weight could be successfully made and wrapped in the waxed paper, and that by placing a piece of sheet iron on top of the brick of fruit before folding the paper over, a smooth surface could be obtained for the application of the sealing iron. After the top is sealed the sheet iron should be quickly removed. The hot iron may then be applied to the ends of the paper, making them tight, and afterwards the ends may be folded up and the brick placed in a large carton. Plate V, figures 1 and 2, shows the effect obtained by using such a paper seal, which, when properly sealed, renders the package insect proof. The cost of packing dried fruit in such a package has not been determined, but the writer believes that it will be found economical in many packing houses.
This method combines the advantages of an insect-proof package, a 5 or 10 pound unit, and a 25 or 50 pound fiber-board carton, which is lighter and probably cheaper than the wooden box.
While in the field the writer observed a package formed of an ordinary raisin carton which was sealed in a waxed sealing paper. The sealing was done by machinery which, except for the initial expense of the machine, would make the process very rapid and economical. Such a package might prove very efficient for dried fruits put up in from 1 to 5 or even 10 pound packages.
Several packers have reported the presence of mold in the ordinary wooden boxes of dried figs. Plate VI, figure 1, shows such a condition.
This was observed to occur more frequently in the sealed round boxes previously mentioned, and it appears that if the sealed carton is to be used for dried fruit the problem is a very important one. 
